
Menu 
Available in the Fortune of War and First Fleet Bistro 11:30am – late daily  
Children welcome in Bistro under supervision of responsible adult  

 
 

SNACKS AND SIDES 
Garlic Bread ...................................................... $7 
garlic butter, parmesan, herbs (v) 

Chips ................................................................. $9 
aioli (v) 

Sweet Potato Fries  ......................................... $10 
aioli (v) 

Side Salad ......................................................... $7 
mixed leaf, cherry tomato, cucumber, red onion, house 
dressing (v)(gf) 

Side Vegetables ................................................. $7 
chefs selection seasonal vegetables (v)(gf) 

Spiced Hummus ............................................. $12 
sumac spiced hummus, currants, fried cauliflower,  
red onion, nuts, sourdough (v) 

Spicy BBQ Chicken Wings ............................... $14 
sticky chilli BBQ glaze, blue cheese dipping sauce 

Squid  .............................................................. $14 
flash fried, five spice, Szechuan pepper, aioli 
 

SALADS 
add grilled marinated chicken $5 

Caesar Salad ................................................... $17 
baby cos, bacon, egg, crouton, parmesan, anchovy,  
Caesar dressing 

Squid Salad ..................................................... $19 
flash fried, five spice, Szechuan pepper, Asian slaw, 
shallots infused ginger honey sesame soy dressing  

Quinoa & Beetroot Salad ................................. $19 
quinoa, baby beetroot, candied walnuts, avocado, feta, 
mixed lettuce, house dressing (v) 

BURGERS 
add bacon $3  -  add cheese $2  -  add avocado $3  -  add egg $3 

B.L.T...............................................................$18 
sourdough, grilled bacon, cos lettuce, tomato, aioli, chips 

Cheese Burger ................................................ $20 
soft burger bun, beef patty, melted cheese, pickles, ketchup, 
mustard, chips 

Grilled Portuguese Chicken Burger ................ $21 
soft burger bun, porto marinated chicken breast, iceberg, 
tomato, chipotle mayo, chips 

Aussie Beef Burger ......................................... $22 
soft burger bun, beef patty, iceberg, tomato, beetroot,  
caramelised onion, BBQ sauce, chips 

Steak Sandwich. .............................................. $26 
chefs choice of steak, rosemary focaccia, tomato, rocket, 
caramelised onion, American mustard, aioli, chips 

PUB CLASSICS 
Nachos (Vegetarian / Beef) ................... $19 / $20 
with corn chips, melted mozzarella cheese, sour cream,  
coriander, sweet chilli sauce, jalapeños, shallots, guacamole  
Veg - spiced beans & sweet corn (v)(gf) 
Beef - spiced beef & beans (gf) 

Mushroom Pappardelle .................................. $22 
mixed forest mushrooms, creamy white sauce, leek, garlic, 
parmesan.  Add grilled marinated chicken $5 

Chicken Schnitzel ............................................ $23 
panko crumbed chicken breast, slaw, lemon, chips  
either jus, pepper sauce, mushroom sauce, or garlic butter 

Chicken Parmigiana ........................................ $26 
panko crumbed chicken breast topped with napolitana sauce  
& melted mozzarella, with house salad, chips and  
either jus, pepper sauce, mushroom sauce, or garlic butter 

Fish & Chips .................................................... $24 
herb-battered fried flathead, tartare, house salad, chips 

Pan-Fried Salmon ........................................... $31 
crispy-skinned salmon, minted broad beans & peas with 
beetroot puree (gf) 

Beef & Guinness Stew ..................................... $26 
Guinness-braised beef, mushrooms, carrots, potato, peas, 
sourdough 

250g Rangers Valley Rump Steak.................... $29 
250g Grain fed Rump Steak, with house salad and chips 
with choice of jus, pepper sauce, mushroom sauce, or 
garlic butter 

Grain-Fed Sirloin Steak..................................$32 
250g Grain Fed Sirloin Steak with house salad and chips, 
choice of jus, garlic butter, pepper or mushroom sauce 

 

 

check out the 

 

Chalkboard  

 

for daily  

 

specials



Drinks Menu 
 

 

 

BEER & CIDER - ON TAP 
Tooheys New 

Hahn Super Dry 
James Squire 150 Lashes Pale Ale 

Furphy Refreshing Ale 
Little Creatures IPA 

Swan Draught 
XXXX Gold 
Tooheys Old 

Guinness 
Philter XPA 

Coopers Pale Ale 
Reschs 

James Squire Malt Shovel XPA 
James Squire Broken Shackles Lager 

 
James Squire Orchard Crush Apple Cider 

 

BEER & CIDER - BOTTLED 
Tooheys Extra Dry 

Heineken 
Heineken Zero Alcohol 

Corona 
Peroni 

Hahn Premium Light 
Hahn Ultra Crisp (gf) 

 
Somersby Apple 

Somersby Cloudy Apple 
Somersby Pear 
Magners Apple 

 

SPARKLING 
 GL   BT 

NV Kindred Sparkling Cuvee ..................... 8.5    40 
Riverina, New South Wales 

2020 Fiore Pink Moscato .................................. 11   53 
Mudgee, New South Wales 

2019 Anna Spinato Prosecco ............................. 11.5  56 
Veneto, Italy 

ROSE 
  GL  BT 

2019 Allegiance ‘Kindred’ Rosé ..................... 9  42 
Riverina, New South Wales 

2019 Marquis de Pennautier Rosé ................ 11  52 
Languedoc, France  

 

 

 

 

 

 

WHITE WINE 
 GL  BT 

2020 Allegiance ‘Kindred’ Sauvignon Blanc ...... 9  42 
Riverina, New South Wales 

2018 TR Sauvignon Blanc .................................... 10  47 
Marlborough, New Zealand 

2019 Block 50 Riesling ...................................... 9  40 
Central Ranges, New South Wales 

2020 Ingram Rd Pinot Grigio ........................... 11  54 
Yarra Valley, Victoria 

2019 Molly’s Cradle Pinot Gris ........................ 9.5  46 
Hilltops, New South Wales 

2019 Allegiance ‘The Matron’ Chardonnay ...... 10  47 
Tumbarumba, New South Wales 

 

RED WINE 
 GL  BT 

2019 Allegiance ‘Kindred’ Shiraz  ...................... 9  42 
Riverina, New South Wales 

2019 Smokin’ Barrels Shiraz .............................. 11  53 
Barossa Valley, South Australia 

2018 Pikes ‘Stone Cutters’ Shiraz ............................. 66 
Clare Valley, South Australia 

2019 Abbotts and Delauney Pinot Noir ........ 11.5  55 
Aude Valley, France 

2019 Puppet Master Pinot Noir .............................. 58 
Margaret River, Western Australia 

2018 Elvardo Tempranillo Grenache ............... 11  54 
McLaren Vale, South Australia 

2019 Molly’s Cradle Cabernet Sauvignon ........ 9  42 
Hilltops, New South Wales 

2017 Howard Park ‘Miamup’ Cabernet 
Sauvignon ............................................................ 70 
Margaret River, Western Australia 

  

 

SOCIAL DISTANCING APPLIES  

PLEASE MAINTAIN 1.5m  

BETWEEN OTHER GUESTS 


